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Guidelines for 
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FOR THE VKD-CLOVERLEAF-AWARD 

 



CONDITIONS OF PARTICIPATION  
FOR NATIONAL JUNIOR CULINARY TEAMS 
 

 

 
1. Sponsor of the Exhibition 
The German Chefs Association, in the following shortly named VKD, is the honorary sponsor, the commercial 
sponsor is the Messe Erfurt AG. 
 
The exhibition is daily open to trade visitors from 10.00 h to 18.00 h. 
 
The VKD is entitled to cancel the exhibition without being reliable of any claims for compensation or to postpone it 
or to alter its duration and opening times. In the case of postponement or reduction (of duration), the contract 
shall be valid for new dates and the duration. In such a case the exhibitor shall not be entitled to withdraw or to 
claim any compensation. 
 
For initial registration of the International Culinary Exhibition please fill out on the enclosed registration form. For 
National Junior Culinary Teams until 30. September 2003. 
 
For the provision of a kitchen/show case a bail of  EUR 800 is required with the registration by cheque. It will be 
repaid at the end of the competition. 
 
The participants receive: 
a) 6 permanent cards 
 The accompanying person of a participant in the Platters Display receive a temporary card, when entering the 
 exhibition area. Therefore, he has to leave 50 EUR, which will be repaid, when leaving the exhibition area (at  
 he latest 1,5 hours later). 
b) information about the exhibition 
c) information from the Tourist Information Office Erfurt (city map, events, etc.) 
 
The National Junior Culinary Teams have to pay a registration fee of EUR 150. 
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INTERNATIONAL CULINARY EXHIBITION 
IKA/CULINARY OLYMPICS FROM  
17-20 October 2004 in Erfurt 
 
 
SPECIAL EXHIBITION RULES FOR NATIONAL JUNIOR CULINARY TEAMS  
 
1. Only national associations, which belong to the World Association of Cooks Societies, are able to participate 

with one National Junior Culinary Team per nation in the competition. 
 
2. TEAM ASSEMBLY 
 Each team will consist of 4 participants and 1 person, who is in charge of the team. One substitute could be 
 announced. For each team six individuals are being recognized at the presentation ceremony. 
  
 The participants are trainees, commis de cuisine, pupils or students within the culinary profession. 
 
 The participants may not be older than 23 years (the qualifying date is 1 June 2004). They may not be 
 born before the 1 June 1981. 
 
 The jury will check passports or an identity cards. 
 

The person, who is in charge of the team, is responsible for the team. He is allowed to do the announcement 
in the hot kitchen during serving time. 

 
All teams are obliged to complete their tasks, even a team violated the age rule. 
passports. 

 
3. REGISTRATION 
 The registration for participation in the International Culinary Exhibition should be carried out on the enclosed 
 registration form by using a typewriter or PC until 30 September 2004. 
 
 The registration should be addressed to 
 
   VERBAND DER KÖCHE DEUTSCHLANDS e.V. 
   Steinlestraße 32 
   60596 Frankfurt am Main 
   Deutschland     

 
You have to enclose with the registration 2 proposals for your dishes with photos, food requirements and price 
calculations, as well as a short description of the recipe. Please, use the enclosed forms (they have to be 
submitted to the office of the VKD until 1 March 2004 at the latest). 
 
 
 3 



4. TASKS OF THE COMPETITION 
 Each National Junior Culinary Team participates at  the following program on 2 different days: 
 
 1 Day 
 I.  Hot kitchen, starting from  9.00 a.m. – 2.00 p.m. (beginning of service at 12.30 p.m.) 
 II. Culinary Studio, beginning 1.30 p.m., then in a 45-minute intervals.. 
 
 1 Day 
 III. Cold Platters Display 
 
1 Day – Hot Kitchen and Culinary Studio 
 
I. Hot Kitchen 
• Preparation of 110 dishes with a maximum food cost of EUR 3 per portion. 
• The VKD will provide a kitchen (please, note the list) will be taken over by the team before the beginning. 
• The dishes have to be prepared completely in the competition kitchen. Please, note particularly the 

explanations concerning the form in which the food may be brought into the National Junior Culinary 
Competition. 

• One portion will be presented as showpiece in a display case for guests. This dish will be photographed and 
used for the IKA – book / IKA CD-Rom.  

• The 110 portions should be planned in a way which is compatible with the technical equipment of the 
kitchens. 

• Each team will bring its own raw materials and will be reimbursed in amount of EUR 330. 
• Any other need tools and equipment must be supplied by each team. 
 
EXPLANATION IN WHICH FORM THE FOOD FOR THE JUNIO COMPETITION MAY BE BROUGHT: 
The goods and raw materials for the JUNIOR CULINARY COMPETITION may not be brought prefabricated so 
far, that the jury has no possibility to observe and judge the preparation from the very beginning in that way, that it 
comes to a correct judgement. Otherwise, the jury will deduct a corresponding number of points. 
 
Allowed are: 
The following items may be prefabricated or prepared for the hot food competition: 
Vegetables/mushrooms/fruits  washed, but not cut up or shaped 
Potatoes    washed, but not cut up or shaped 
Onions     peeled, but not cut up 
 
• Basic stocks 
• Basic recipes may already be weighed out. 
The food must be served on the dishes that will be provided by the VKD (with white plates Ø 28 cm) 
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II. Culinary Studio 
 
• Each team-member, who has participated in the hot kitchen competition in the morning, will participate in the 

competition in the culinary studio in the afternoon. 
• The assignments of each team member in the hot kitchen competition will be drawn at the beginning of the 

competition day. 
• Each candidate will have 30 minutes time in the culinary studio, plus 10 minutes for the cleaning of the place 

of work. 
• In the afternoon the candidates have to compete in the culinary studio according to the order of the raffling, 

that means that each candidate has to be well acquainted with all tasks. 
• All materials for this programme will be brought by the team itself at the team’s expense. 
• the salmon trout  (ca. 1.200 gr.) will be provided by the organiser.  
 
 
THE TASKS IN THE CULINARY STUDIO ARE:  
 
A) Clean, butcher and portion out a salmon trout (1.200 gr.), and prepare two individual portions of cold hors 

d’oeuvre arranged on two dishs. 
B) Prepare of a salmon trout cream soup with a garnish of your choice for 2 persons and prepare a salmon trout 

forcement (farce) for the own use or / and for the further use for participant C. 
C) Preparation of a main-course out of salmon trout  with three different sorts of vegetables and one side-dish of 

potatoes for 2 persons. 
D) Preparation of 3 dessert-plates under the use of curd cheese (quark), chocolate, poppy seed and apple. 
 
TIMETABLE IN THE CULINARY STUDIO 
 
Candidate A   Tour A   13.30 h – 14.10 h 
Candidate B   Tour B   14.10 h – 14.50 h 
Candidate C   Tour C   14.50 h – 15.30 h 
Candidate D   Tour D   15.30 h – 16.10 h 
 
1 day – cold platters display 
 
III. Cold platters display 
 
• 2 restaurant platter or dish for 2 persons, 

prepared hot, displayed cold 
• 2 different desserts (dessert of the day) for 1 person 

individually served 
 

table surface 1m x 1,5 m, in total 
electricity mains, customary 220 Volt 
 
The tables have a white covering and wine-red skirtings. It won't be allowed to alter the tables or to bring own 
ones. 
All foodstuffs for the cold platters display are chargeable to the exhibitor. 
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The planning of the National Junior Culinary Teams will be effected by the IKA-organisation. 
 
 
5. CRITERIA FOR THE JUDGEMENT – hot kitchen and culinary studio 
5.1. Mise en place 
Clear provision of materials and equipment, clean places of work, clean working-clothes. 
 
5.2.. Correct Professional Preparation 
The demonstration should lead to a practical, culinary perfect and digestible preparation by professionally perfect 
working-techniques and –skills. It should correspond to the type of task. The side-dishes and ingredients should 
harmonise with the main-piece in regard to the quantity, the taste and the colour and should correspond to the 
knowledge of the dietetics and economicalness. The dish should correspond to the normal, edible size of a dish 
in a restaurant. Residual sample is required according to HACCP. 
 
5.3. Planning of Time 
suitable for time and punctual completion. 
 
5.4. Practical Preparation and Presentation/Innovation 
The main part and the side-dish should be in a correct proportion to each other. Afterwards it should be arranged 
on the dishes that will be provided by the VKD in a practical, clean and pleasant manner corresponding to the 
ambitious service in a good restaurant. 
 
 
 
6. CRITERIA for the judgement cold platters display 
 
Präsentation/Innovation 
comprises an appetising, tasteful, elegant presentation, modern style 
 
 
Compoosition 
well-balanced food – in a correct proportion of vitamins, carbohydrates, proteins, fats and roughages, 
harmonising in colour and flavour, practical, degistible 
 
 
Correct Professional Preparation 
correct basic preparation of food, corresponding to today's modern culinary art. 
 
 
Arrangement/Serving 
clean arrangement, no artificial decorations, no time-consuming arrangements, exemplary plating, in order to 
make practical serving possible 
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JUDGEMENT HOT KITCHEN 
Mise en place      10 points 
1. Order and cleanliness     10 points 
2. Correct professional preparation   30 points 
3. Practical arrangement     20 points 
4. taste       20 points 
5. timesharing      10 points 
     100 points x 2 
 

200 points 
 
 
 
JUDGEMENT IN THE CULINARY STUDIO 
1. order and cleanliness      5 points 
2. working-techniques/taste  10 points 
3. time-division       5 points 
4. presentation/innovation     5 points  
       25 points 
 25 points x 4 participants = 100 points 
 
half points will not be given. 
 
 
 
JUDGEMENT COLD PLATTERS DISPLY 
1. Peäsentation / Innovation  0 – 20 Punkte 
2. Composition    0 – 20 Punkte 
3. Correct professional preparation  0 – 20 Punkte 
4. Arrangement / Serving   0 – 20 Punkte 
in total     80 points 
 
half points will not be given. 
 
 
6.GOODS AND RAW MATERIALS 
goods and raw materials are available in Erfurt in best quality. A list of special shops is enclosed. 
 
7. CUSTOMS 
For the import of meat and food stuffs the detailed Legal European Veterinary Regulations and the German 
Import and Customs Regulations have to be observed strictly. 
 
Please, note enclosure  INTERNATIONALE FORWARDING AGENCY 
and   LEGAL EUROPEAN VETERINARY REGULATIONS 
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8. RECEPTIONS AND EVENTS. 
The entry of nations will take place on 21 October  2004 and the presentation ceremony on 26 October  2004. 
The exact place and time will be still announced to you. 
 
P L E A S E;   N O T E   A B S O  L U T E L Y ! 
All members of the National Junior Culinary Teams have to wear white cooking clothes with cooking hut 
without an apron during the entry of nations. 
 
9. DATES AND DEADLINES 
The International Culinary Exhibition is open from 17 – 20 October 2004 from 10.00 a.m. to 6.00 p.m. 
Registration period until 30 September 2003. 
The entry of nations takes place on 16 October  2004. 
The presentation ceremony takes place on 20 October  2004. 
 
10. REGISTRATION 
The registration for the participation in the International Culinary Exhibition has to be made on the enclosed 
registration form until 30 September 2003 please fill in by using a typewriter. 
 
Please, enclose a photograph of the team chef, the complete team with the professional career. 
 
11. PHOTOGRAPHS 
The exhibitors of the IKA 2004 assign all rights concerning photographs to the VKD. 
 
12. RECIPES 
The exhibitors assign all rights concerning the recipes and the exhibits to the VKD. 
 
13. JUDGEMENT 
The judgement commission (jury) are appointed by the VKD. They will judge according to the issued 
announcements and guidelines of the VKD. 
 
The results of the judgement are final and incontestable. With his participation in the exhibition, the exhibitor 
accepts the conditions which are mentioned there. 
 
13.NOTES 
All agreements concerning the exhibition have to be drawn up in writing. 
 
14. OBLIGATIONS OF THE VKD 
• the VKD reimburses to National Junior Culinary Teams an amount of EUR 330 
• the National Junior Culinary Teams receive per team at the most 6 permanent cards for the entry to the 

exhibition inoga with IKA / Culinary Olympics. 
• 3 double-rooms (at the most in the time from 16 - 21 October  2004) 
 
Otherwise no further costs will be taken over. 
 

Incidentally, the regulations of the general guidelines of the  
IKA / Culinary Olympics 2004 are valid. 
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AWARDS  
FOR NATIONAL JUNIOR CULINARY TEAMS 
 
 
All participating National Junior Culinary Teams receive medals and certificates corresponding to the reached 
number of points. Please, note the following explanation. The association will receive correspondingly a medal 
and a certificate. 
 
 
Award of points 
Hot Kitchen and Culinary Studio 
 
    0 - 149 points     certificate 
150 - 189 points  bronze cloverleaf  with certificate 
190 - 229 points  silver cloverleaf  with certificate 
230 - 300 points  gold cloverleaf  with certificate 
 
 
Award of points 
cold platters display 
 
20 – 55 points     certificate 
56 – 63 points  bronze cloverleaf  with certificate 
64 – 71 points  silver cloverleaf  with certificate 
72 – 80 points  gold cloverleaf  with certificate 
 
 
 
 
Awards for National Junior Culinary Teams in the competition around the Olympic 
Winner of the Chefs 2004 in Erfurt 
 
The National Youth Team which will reach the highest number of points will become 
 
 

OLYMPIC WINNER OF THE  
NATIONAL JUNIOR CULINARY TEAMS 

IKA 2004 
 
 
Place 2 receives the Olympic Silver Medal 
Place 3 receives the Olympic Bronze Medal 
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JUNIOR CULINARY COMPETITION 
 
 

National Junior Culinary Team from:    
 
 

Menu for 110 persons (incl. plate for the jury) 
 
 

P R O P O S A L   no. 1 
dish 

 
_____________________________________________________________ 

 
_____________________________________________________________ 

 
_____________________________________________________________ 

 
_____________________________________________________________ 

 
_____________________________________________________________ 

 
 

P R O P O S A L   no. 2 
 

dish 
 

_____________________________________________________________ 
 

_____________________________________________________________ 
 

_____________________________________________________________ 
 

_____________________________________________________________ 
 

_____________________________________________________________ 
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NR: 
 

___________________ 
Please, do not fill in 

 
 
 
JUNIOR CULINARY COMPETITION 
 
Description of preparation dish no. 1 
 
 
___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

(Please, fill in only by using a type writer!) 
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NR: 
 

___________________ 
Please, do not fill in 

 
 
 
JUNIOR CULINARY COMPETITION 
 
Description of preparation dish no. 2 
 
 
___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

(Please, fill in only by using a type writer!) 
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NR: 
 

___________________ 
Please, do not fill in 

 
 
 
 
JUNIOR CULINARY COMPETITION 
 
Product requirements and calculation dish no. 1 
 
Amount 
 

Material  

 
 

Price per kg / St. In EUR 
 

Total price 
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NR: 
 

___________________ 
Please, do not fill in 

 
 
 
 
JUNIOR CULINARY COMPETITION 
 
Product requirements and calculation dish no. 2 
 
Amount 
 

Material  

 
 

Price per kg / St. In EUR 
 

Total price 
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National Junior Culinary Team:    
 

 

 

 

DEMONSTRATION DISH 

P R O P O S A L   A 

 

Demonstration dish 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

 

 _____________________________________________________________ 

 

 

P R O P O S A L   B 

 

Demonstrations dish 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

      

 _____________________________________________________________ 
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National Junior Culinary Team:    
 

 

 

 

DEMONSTRATION DISH 

P R O P O S A L   C 

 

Demonstration dish 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

 

 _____________________________________________________________ 

 

 

P R O P O S A L   D 

 

Demonstrations dish 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

     

 _____________________________________________________________ 

      

 _____________________________________________________________ 
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NR: 
 

___________________ 
Please, do not fill in 

 
 
 
JUNIOR CULINARY COMPETITION 
 
Description of preparation dish A 
 
 
___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

(Please, fill in only by using a type writer!) 
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NR: 
 

___________________ 
Please, do not fill in 

 
 
 
JUNIOR CULINARY COMPETITION 
 
Description of preparation dish B 
 
___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

(Please, fill in only by using a type writer!) 
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NR: 
 

___________________ 
Please, do not fill in 

 
 
 
JUNIOR CULINARY COMPETITION 
 
Description of preparation dish C 
 
 
___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

(Please, fill in only by using a type writer!) 
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NR: 
 

___________________ 
Please, do not fill in 

 
 
 
JUNIOR CULINARY COMPETITION 
 
Description of preparation dish D 
 
 
___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

(Please, fill in only by using a type writer!) 
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COLD FOOD EXHIBITION PROGRAM 
 
 
National Youth Team from:  
    
 
 
 
 
 
 

cold platters display 
 
 
 

 

• 2 restaurant platter or a dish for 2 persons, prepared hot, displayed cold. 
 

__________________________________________________________________________________________ 

__________________________________________________________________________________________ 

__________________________________________________________________________________________ 

__________________________________________________________________________________________ 

 

 

 

• 2 different desserts (dessert of the day) for one person, individually served. 
 

__________________________________________________________________________________________ 

__________________________________________________________________________________________ 

__________________________________________________________________________________________ 

__________________________________________________________________________________________ 
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REGISTRATION FORM 

IKA 2004 
Culinary Olympics 

Period of Registration until 30 September 2003 
 
 
 
NATIONAL JUNIOR CULINARY TEAM 
 
 

 Yes, we register the participation of our National Junior Culinary Team in the competition of the Junior 
Culinary Competition for the VKD-cloverleaf-award. 

 
 
___________________________________________________________________________________________________ 
 
 
NATIONAL JUNIOR CULINARY TEAM country:_______________________________________________________ 
 
National chefs association: ______________________________________________________________ 
 
 
 
CONTACT ADDRESS: 
 
name:      first name: 
___________________________________________________________________________________________________ 
street: 
___________________________________________________________________________________________________ 
code:      place: 
___________________________________________________________________________________________________ 
phone on business     phone private: 
___________________________________________________________________________________________________ 
fax on business:     fax private: 
___________________________________________________________________________________________________ 
e-mail: 
___________________________________________________________________________________________________ 
 
The registration forms with the entries by name, the menu proposals, the description of the preparation as well as 
the goods – and price-calculations and the sending of the bail should be carried out until 1 March 2004. 
 
 
____________________________________   ___________________________________ 

place, date      signature 
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REGISTRATION FORM 

IKA 2004 
Culinary Olympics 

Registration period until 30 September 2003 
 
 
__________________________________________________________________________________________ 
 
National Junior Culinary Team  country: _______________________________________________ 
 
National chefs association:   _______________________________________________ 
 
 
 
 
  NAME    first name    
___________________________________________________________________________________________________ 
Person, who is in  
charge of the team: 
___________________________________________________________________________________________________ 
1. participant        born: 
___________________________________________________________________________________________________ 
2. participant        born: 
___________________________________________________________________________________________________ 
3. participant        born: 
___________________________________________________________________________________________________ 
4. participant        born: 
___________________________________________________________________________________________________ 
substitute         born: 
___________________________________________________________________________________________________ 
 
 
 
CONTACT ADDRESS: 
 
name:      first name: 
___________________________________________________________________________________________________ 
street: 
___________________________________________________________________________________________________ 
code:      place: 
___________________________________________________________________________________________________ 
phone on business     phone private: 
___________________________________________________________________________________________________ 
fax on business:     fax private: 
___________________________________________________________________________________________________ 
eMail 
___________________________________________________________________________________________________ 
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DESIRED EXHIBITION DAY – please, mark with a cross 
 
 

Hot Kitchen / Culinary Studio    Cold Platters Display 

 Sunday, 17 October 2004    Sunday, 17 October 2004 

 Monday, 18 October 2004    Monday, 18 October 2004 

 Tuesday, 19 October 2004    Tuesday, 19 October 2004 
 Wednesday, 20 October 2004    Wednesday, 20 October 2004 

  
 

 
 
The bail of  EUR 800  per team as well as the registration  fee of EUR 150 per teams is enclosed with this 
registration by cheque. 
 

   yes    no 
 
 
The participation in the IKA 2004 will take place with the following mentioned exhibits. They could be delivered up 
from 5.00 a.m. in the morning. Up from 7.00 a.m. in the morning the exhibits have to be presented for the jury in 
the platters display. 
 

 
 
 
PLEASE; NOTE THE FOLLOWING: 
 
Exact and complete information are strictly demanded, as they will be of use for the judgement. Marking signs for 
the exhibition will be delivered to the exhibitors by the exhibition management in sufficient quantity free of charge. 
We would like to ask you to keep absolutely the title of the exhibit.  
 
        Please, address your documents to: 
 
_________________________________    VERBAND DER KÖCHE 
Place, Date       DEUTSCHLANDS e.V. 
        Steinlestraße 32 
        D-60596 Frankfurt/Main 
_______________________________ 
signature        Tel.: 069 – 63000617    

Fax: 069 – 63000610 
eMail: Felizitas.Laun@vkd.com 
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IKA 2004 
Culinary Olympics 

 
 
 
 

photo 

 

 
Person, who is in charge of the team 

 

 

 

 

name, first-name  

Address  

  

Telephone private  

eMail  

Company  

Address  

  

Telephone business  

 
 
 
 

photo 

 

 

 
1. participant 

 
 

 

Name, first-name  

address  

  

Telephone private  

eMail  

company  

address  

  

Telephone business  
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IKA 2004 
Culinary Olympics 

 
 
 
 

photo 

 

 
2. participant 

 

 

 

 

Name, first-name  

Address  

  

Telephone private  

eMail  

Company  

address  

  

Telephone business  

 
 
 
 

photo 

 

 

 
3. participant 

 
 

 

Name, first-name  

address  

  

Telephone private  

eMail  

Company  

address  

  

Telephone business  
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IKA 2004 
Culinary Olympics 

 
 
 
 

photo 

 

 
4. participant 

 

 

 

Name, first-name  

Address  

  

Telephone private  

eMail  

Company  

Address  

  

Telephone business  

 
 
substitute  

 
 

photo 
 

 

 

 

 

Name, first-name  

Address  

  

Telephone private  

eMail  

Company  

Address  

  

Telephone business  
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